Breads, Brunch

Maida Heatter's Budapest Coffee Cake
Adapted slightly from Maida Heatter's Book of Great Desserts, 1999

Servings: 12

NUT FILLING:
3/4 cup dark brown sugar, firmly packed
1 tablespoon cinnamon
1 tablespoon unsweetened cocoa
3 tablespoons raisins, coarsely chopped (dark or
golden)
1 cup toasted walnuts, finely chopped
CAKE BATTER:
3 cups sifted all-purpose flour
1 1/2 teaspoons baking powder
1 1/2 teaspoons baking soda
1/2 teaspoon salt
6 ounces butter (1 1/2 sticks) at room
temperature
2 teaspoons vanilla extract
1 1/2 cups sugar
3 large eggs, at room temperature
2 cups sour cream, at room temperature
ICING:
2 cups confectioners' sugar
2 tablespoons hot milk (2 to 3)
1 teaspoon vanilla

1. NUT FILLING: In a small bowl, mix together all of the ingredients. Set
aside.
2. CAKE: Preheat the oven to 350° F and butter a 10-inch Bundt pan.
3. Into a large bowl, sift flour, baking soda, baking powder, and salt. Using
a paddle attachment of a stand mixer, cream the butter. Add 2 teaspoons
of the vanilla and the sugar and beat on medium speed for a minute or two.
4. Add eggs, one at a time, beating each until just incorporated. Scrape
down sides of bowl, as necessary, to keep mixture smooth. Beat at high
speed until mixture is light and creamy, about 1 minute.
5. Turn mixer to low speed. Add dry ingredients in three additions and
sour cream in two additions, beating only until smooth after each addition.
6. Spread a thin layer of batter in bottom of prepared pan. Sometimes it's
easier to use a small spoon to drop some batter into pan, and then to
smooth it together. Top with 1/3 of nut mixture. Run a knife, zigzagging
slightly through the batter. Repeat until you have 4 layers of batter into
pan and smooth it together. Use a knife to zigzag once with each layer of
filling. Top layer will be batter and it's not necessary to run the knife
through that layer.
7. Bake 50 to 60 minutes, or until cake tester inserted in center of cake
comes clean. Remove from oven and cool for 5 minutes, then turn out and
re-invert on a rack.
8. Combine confectioners' sugar, hot milk, and remaining 1 teaspoon vanilla
extract in a small bowl. Mix well. Mixture should have the consistency of a
thick cream sauce. Place a sheet of wax paper underneath a cooling rack.
Pour glaze over cake, letting it run down the sides, while still hot. When
glaze is set, transfer cake to a serving plate. Serve cake warm or at room
temp.

Per Serving (excluding unknown items): 611 Calories; 27g
Fat (39.1% calories from fat); 9g Protein; 86g
Carbohydrate; 2g Dietary Fiber; 101mg Cholesterol;
470mg Sodium. Exchanges: 1 1/2 Grain(Starch); 1/2
Lean Meat; 0 Fruit; 0 Non-Fat Milk; 5 Fat; 4 Other
Carbohydrates.
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